“RE D’AUTUNNO” WINE FROM PASSITO MOSCATO GRAPES

sweet white passito wine

grapes		 Moscato Bianco di Canelli 100%.
PRODUction		

30 quintals / hectare

AREA OF PRODUCTION	
the grapes destined for the production of this wine come from the
oldest vineyards in Moscato, owned by this company and located
in Sant’Antonio di Canelli.
METHOD OF CULTIVATION
Low Guyot training
Planted on hills 250 meters above sea level
Gradient: 30%
Terrain: limestone
Exposure: south – southeast
VINIFICATION
This wine is the latest addition to the Bocchino range; it is produced
not for commercial reasons (in fact, the number of bottles is very
small compared to the other wines) but purely for professional
enthusiasm and inventive curiosity.
The name ‘Re d’Autunno’ [Autumn King] was chosen because the
grapes arrive in the cellar in late autumn, when all the other wines
have already completed their alcoholic fermentation.

They are passito Moscato grapes, left to dry on the vines so that they
can absorb the precious nutritional substances until the last minute,
as they slowly dry out and the sugars and aromas are concentrated
to 300g – 350g / l. The fermentation occurs spontaneously and
slowly in small oak barrels.
The wine is produced in a limited number of bottles and not
every year, because the process of drying on the vine requires
a mild, breezy climate with little rain; characteristics that autumn
unfortunately rarely grants us.
ORGANALEPTIC CHARACTERISTICS
Color: intense golden yellow
Bouquet: very aromatic, intense, marked notes of ripe grapes and
nutmeg, with hints of sage and orange flowers
Taste: full, fills the mouth, sweet, velvety, soft and warm on the
palate.
ALCOHOLIC STRENGTH
14.5% abv (overall 24% abv)
RECOMMENDED WITH
				
				

desserts of all kinds, pastries
and ripe cheeses. On its own
as a wine for meditation.

SERVING TEMPERATURE
cold (10°C) if served with 		
				
cheeses; 15°C – 18°C as a
				wine for meditation
STORAGE
horizontal, in a cool dry place and absolutely protected from sunlight and any source of noise or vibration.

